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Computer translation of JP-A 6-276919 



* NOTICES * 

JPO and INPIT are not responsible for any 
damages caused by the use of this translation. 

l.This document has been translated by computer. So the translation may not reflect 
the original precisely. 

2 **** s hows the word which can not be translated. 
3. In the drawings, any words are not translated. 

[Claim(s)] 

[Claim l]Frozen bread using an oil and fat composition which has mobility below -10 ** 
as a fat and oil component. 

[Claim 2]A manufacturing method of frozen bread using an oil and fat composition 
which has mobility below - 10 ** as a fat and oil component. 

[Claim 3]Frozen bread using an oil and fat composition which made an emulsifier of a 
liquid crystal state contain in a constituent below -10 **, using an oil and fat 
composition which has mobility as a fat and oil component. 

[Claim 4]Frozen bread using [ as a fat and oil component ] an enzyme using an oil and 
fat composition which made an emulsifier of a liquid crystal state contain into a 
constituent below -10 ** using an oil and fat composition which has mobility. 
[Claim 5]As an emulsifier in an oil and fat composition, a glycerine fatty acid ester, a 
sorbitan fatty acid ester, Frozen bread given in the 1st clause using one sort or two 
sorts or more of emulsifiers chosen from polyglyceryl fatty acid ester, a sucrose fatty 
acid ester, propylene glycol fatty acid ester, lecithin, stearin organic acid ester, and its 
salt. 

[Claim 6]The 4th clause whose enzymes are one sort or two sorts or more of enzymes 
chosen from amylase and protease, or frozen bread given in the 5th clause. 



[Detailed Description of the Invention] 
[0001] 

[Industrial Application]This invention relates to the frozen bread which does not 
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become hard but is eaten as it is comfortable also by a frozen state in more detail about 
the frozen bread which can be eaten comfortable as compared with the usual bread 
with the state below "5 ** where it was frozen. 
[0002] 

[Description of the Prior Art]ln recent years, preserving in frozen storage is often 
performed as a policy which avoids throwing away food vainly as much as possible in 
preparation for a future food shortage. Freezing and saving also about a bread, so that 
it may not rot is performed conventionally. However, if the usual bread is frozen, it will 
become very as hard as a bread cannot be bit, and during refrigeration, moisture 
dispersed considerably, it will be got dry, and mouth-melt will also worsen. That is, 
since the starch in wheat flour absorbs water and swells, collapses finally, and does not 
maintain a grain shape but is in the amorphous state during calcination in the usual 
bread, the water holding capacity of a bread is low, and if a bread is frozen, moisture 
scattering from a bread will take place, and its bread will be hard, and it will be that to 
which mouthfeel was friable. Then, about combination of the baker's dough eaten with 
a frozen state, sugar, an egg, shortening, margarine, etc. scour as compared with the 
usual pan-combination and sweet roll combination, and blending lump fats and oils etc. 
richly by lessening the amount of maceration mostly is performed conventionally. 
However, by the method of blending richly by lessening the amount of maceration, 
using solid-oils fat, such as shortening and margarine, etc. mostly as a fat and oil 
component currently performed conventionally, a frozen state " fat and oil components, 
such as shortening and margarine, --**-• it froze concretely, therefore there was a 
fault of hardening a bread. 
[Means for Solving the Problem] 

[0003]As a result of repeating research wholeheartedly that this invention persons 
should solve the above-mentioned problem, an oil and fat composition which has 
mobility below -10 ** is used as a fat and oil component, Or by adding an oil and fat 
composition which made an emulsifier of a liquid crystal state contain in a constituent 
below -10 ** as a fat and oil component further, using an oil and fat composition which 
has mobility to baker's dough, A process of a bread finds out that it is possible the 
former and to eat in the state as it is, without changing so much even if it freezes a 
bread (less than -5 **), and came to complete this invention. 

[0004] Namely, a thing for which an oil and fat composition which has mobility below 
-10 ** is used for this invention as a fat and oil component, An oil and fat composition 
which has mobility also in -10 ** or less preferably, and an oil and fat composition 
which has mobility also in -10 ** or less in a constituent using an oil and fat 
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composition which made an emulsifier of a liquid crystal state contain, Into a 
constituent, using an oil and fat composition which made an emulsifier of a liquid 
crystal state contain, an enzyme is used together and it uses. As a bread used in this 
invention, use wheat flour as the main raw material, and to this A fat and oil 
component, add baker's yeast, water, etc., and also add other raw materials if needed, 
and pass a fermentation process -■ or what calcinated cloth acquired by making it not 
pass is said, and also what mixed, grain other than wheat flour, for example, rye etc., 
other than the above-mentioned raw material, etc., is contained. 

[0005] As an oil and fat composition which has mobility also in -10 ** or less used for 
this invention as a fat and oil component, "It is required to be what is the viscosity 
[based on Visco Tess Tarr (rotor NO.l)] below 100 poise (PS), has mobility and is 
smoothly scoured on a bread -making Tokio background below 10 **. As a suitable 
example of such an oil and fat composition, what blended a below-mentioned emulsifier, 
waxes, or a thickening agent with liquid oil fat, such as rape oil, is mentioned, for 
example. 

[0006]As a suitable emulsifier used for this invention, a glycerine fatty acid ester, a 
sorbitan fatty acid ester, polyglyceryl fatty acid ester, a sucrose fatty acid ester, 
propylene glycol fatty acid ester, lecithin, stearin organic acid ester, its salt, etc. are 
mentioned, for example. As fatty acid in the above-mentioned emulsifier, one sort or a 
thing mixed two or more sorts is mentioned for saturation or unsaturated fatty acid of 
the carbon numbers 8-24. As a desirable thing, glycerin fatty acid monoester, glycerin 
organic acid fatty acid monoester, a sorbitan fatty acid ester, stearin organic acid ester, 
and those salts are especially mentioned among these emulsifiers, for example. 
[0007]As for an emulsifier of an oil and fat composition which has mobility also in -10 
** or less, and an oil and fat composition used together used for this invention, it is 
preferred that the part is a liquid crystal state. That is, it is preferred that it is gel 
alpha crystallized state which some emulsifiers to be used distribute in solution at the 
shape of neatness or gel, and has the structure of either hexagonal structure, cubic 
structure, lamella structure or reverse hexagonal structure, or has held water. It is also 
possible to use organic acid salt for neutralizing fatty acid of isolation included a little 
in polyhydric alcohol, such as sorbitol, glycerin, propylene glycol, and sugars, or this 
emulsifier for stabilization of a liquid crystal of an emulsifier, etc. 

[0008]AU of various kinds of enzyme agents used for bread-making marketed as an 
enzyme used for this invention can be used, For example, Daikin Industries "Dabit 
**_**n »p ro tease P Amano" made from Amano Pharmaceuticals, "Protease M Amano", 
Novo Nordisk "fan microgamimT, "Sumizyme L" made from a "pent bread", "mull 
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prickle **■**", "newt **-**", and the Shin Nippon Kagaku industry, "Sumizyme MP", 
etc. are mentioned - these - one sort - or two or more sorts are combined and it is 
used (each name of the above-mentioned enzyme is a trade name). 

[0009] A problem that flavor of a bread whose effect 0.1 to 10% of opposite wheat flour 
was preferred, and was insufficient when it separated from this range is not good etc. 
produces an addition of an emulsifier of a liquid crystal state. Not less than 10% of a 
rate of an emulsifier in a liquid crystal state in the above-mentioned whole milk-ized 
agent is desirable, and it is not less than 30% more preferably, and when less than this, 
sufficient effect of not becoming hard by a frozen state, either is not acquired. 
[0010]For example, a water-soluble emulsifier is added in solution containing 
polyhydric alcohol and sugars, keeping at not less than 60 **, and stirring, an insoluble 
emulsifier is added in water, such as a glycerine fatty acid ester, and a stable liquid 
crystal is made to form, in order for the part to manufacture an oil and fat composition 
which blended an emulsifier of a liquid crystal state. What is necessary is to add 
gradually fats and oils kept at not less than 60 **, and just to carry out mixed 
emulsification into this. 5" 50 copies are usually preferred for an addition of fats and 
oils to the whole oil and fat composition. 

[00 11] Although it may add with forms as they are, such as liquid and powder, in order 
to make it act on starch in baker's dough, and protein enough as an addition form to 
fats and oils of an emulsifier, As for a water-soluble emulsifier, it is effective to be 
mixed in the state of dissolving enough with a form of solution, and adding with this 
form is important for what HLB distributes seven or less water in water about an 
insoluble emulsifier, or forms a liquid crystal or alpha crystal gel. 

[0012]In order to blend an emulsifier, waxes, or a thickening agent with liquid oil fat, 
such as rape oil, generally and to manufacture an oil and fat composition, heating, the 
dissolution, quenching, kneading, agitation treatment, etc. which are generally 
performed by bread-making manufacture can perform. 

[0013]When what is necessary is to add at the time of cloth kneading and just to fully 
carry out kneading of an oil and fat composition of this invention, and the enzyme and 
it uses a sponge dough method as a bread-making method, any of sponge dough 
addition and regular kneading addition may be sufficient as them. 
[0014] 

[Effect of the Invention] Since the oil and fat composition which has mobility also in -10 
** or less is used as a fat and oil component, it can avoid spoiling mouthfeel of frozen 
bread in this invention. That is, since the oil and fat composition which has mobility 
also in -10 ** in this invention is added to baker's dough, in order that fats and oils 
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maintain mobility and may not harden it by a frozen state, either, even if it freezes a 
bread, it does not have big influence on hardening of a bread. 

[0015]When the oil and fat composition which made the emulsifier of the liquid crystal 
state contain is used into a constituent by this invention, Since a grain shape is 
maintained also after carrying out water absorption gelatinization and calcinating 
inside a starch granule during cloth calcination, the water holding capacity of a bread 
is high, a bread does not become hard but mouthfeel can also be prevented from the 
emulsifier of this liquid crystal state sticking to the starch in wheat flour, and moisture 
scattering from a bread not taking place easily, and getting dry also in a frozen state. 
Furthermore, by this invention, when an enzyme is used together, aging of starch can 
be controlled by carrying out depolymerize to the starch which was in the amorphous 
state, or damage starch. 

[0016]Since the frozen bread which can be eaten with the state where it was frozen is 
obtained and the technology of this invention can lose most losses of a product, even if 
a bread is frozen by this invention as above-stated, It can be coped with effective in a 
future food shortage, and has many merits - moreover varietyization of a filling can 
also be extended substantially. 
[0017] 

[Working example]Although an embodiment and a comparative example are shown 
below and this invention is more concretely explained to it, this invention is not limited 
to these embodiments and a comparative example at all. All combination in an 
embodiment and a comparative example is weight sections. 

A buttered roll is manufactured as follows using the oil and fat composition indicated to 
Table 2 and 3 as a fat and oil component using the thing indicated to Table 1 as one to 
Embodiments 1*3 and comparative example 2 raw material, It put into the freezer, 
froze for one week, and took out from the freezer after that, and organic-functions 
evaluation of mouthfeel, softness, etc. was immediately performed about the frozen 
buttered roll. A result is shown in Table 1. 

sponge dough mixing: -- low-speed 2 minutes, and medium-speed 1 minute (** top 
temperature of 25 **) 

Fermentation^ Pay all the raw materials other than 28 ** and a 2.5-hour regular 
kneading mixing:oil and fat composition (a case of Embodiment 3, and an enzyme) to a 
mixer, add 1 high-speed minute and also an oil and fat composition (a case of 
Embodiment 3, and an enzyme), and mix by 4 medium speed for low-speed 2 minutes 
for medium-speed 3 minutes for low-speed 2 minutes (** top temperature of 28 **). 
floor time: -- 28 **, 30-minute division, and Marume: - cloth - quantity of every 50g 



5 



divides by hand, and it rounds off. 

bench time- - 28 ** 20-minute molding- - Mulder for buttered rolls - molding HOIRO- 
-- 38 **, 80% of humidity, 60 minute calcination:200 **, and 10 minutes [0018]Except 
having replaced with an oil and fat composition of this invention for comparison, and 
having used shortening, a buttered roll was manufactured like an embodiment, and it 
put into a freezer, froze for one week, and took out from a freezer after that, and 
organic-functions evaluation of mouthfeel, softness, etc. was immediately performed 
about a frozen buttered roll. A result is shown in Table 1. A used oil and fat composition 
was scoured smoothly in cloth. Viscosity of -10 ** which can be set is 60 poise (PS), and 
had mobility. A used enzyme is the "Dabit **-**" by Daikin Industries, LTD. 

[0019] 
[Table 1] 

[Table 2] 

Combination of the used oil and fat composition 

[0020] 
[Table 3] 

Combination of the oil and fat composition containing the emulsifier of the used liquid 
crystal state 

From the result of Table 1, the frozen buttered roll of an embodiment is understood 
that mouthfeel with mouth-melt soft a bread and sufficient is obtained compared with 
the frozen buttered roll of a comparative example. 
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